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Groceries 
Flour and Grai 


ACK 
ay 


Specialties : 
Manhatian Prints ( Butter) 
Primrose Tea, 
Purity” i lou’. 


Homestead Block, — 


Middleboro, 
Mass, 


oa et Ed Bocas 


WAbite Ribbon Cook ‘Book 


<a 
7 A Collection of Choice and Tested Receipts 


For the Housewife. 


oe 


PUBLISHED BY THE 
Woman’s Christian Temperance Union, 
MIDDLEBORO, Mass. 


1896. 


PREFACE. 


Those who have helped about the arrangement of this book 
have taken the greatest pains to make it a worthy book to offer on 
sale. 

The committee have madean effort to give every person in town, 
in any business at all, not conflicting with our principles, an 
opportunity of advertising in this book; and have also made an 
effort to keep it local, which we have done with one or two excep- 
tions, where it did not interfere with local trade. 

And now we wish to thank these advertisers for their willing- 
ness to help us in this way, and trust they will be the gainer rather 


than the loser in this venture. 


All receipts in this book are credited for the benefit of the cook 
who may not the first time be successful and desire more knowl- 
edge concerning the receipt. The originator of any not credited 


may be known through any of our Union ladies. 
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Young Housekeeper’s Alphabet. 


Apples — Keep in dry place as cool as possible without freezing. 
Brooms — When new, dipped in hot water, last much longer. 
Cranberries—Keep under water in cellar ; change water monthly. 
Dish—of hot water set in oven prevents cakes, etc., from scorching. 
Eeconomize time, health and means, aoe you will never beg. 
Flour — Keep cool, dry and securely covered: 

Glass—Clean with a tablespoon of ammonia to one quart of water: 
Herbs—Gather when beginning to blossom ; cea in paper sacks. 


Ink-stains—Wet with spirits turpentine; after three hours rub 
well and they will disappear. 


Jars—to prevent, coax ‘‘husband” to buy a W.C.T.U. cook book. 
Keep an account of all supplies, with cost and date when purchased. 
Love lightens labor. 7 
Money au Count carefully when you receive change. 

Nutmegs — Prick with a pin, and if good, oil will run out. 
Orange and lemon peel — Dry, parch and keep in corked bottles. 
Parsnips — Keep in ground until spring. 


Quicksilver and white of an egg destroys bed bugs. 
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Rice — Select large, with a clear, fresh look; old rice may have 
insects. 


Sugar — For general family use the granulated is best. 
Tea is a stimulant and is better not taken. 


Use a cement made of ashes, salt and water for cracks in your 
stove. 


Variety is the best culinary spice. 


Windows may be kept free from ice and polished by rubbing the 
glass with a sponge dipped in alcohol. 


Xantippe was a scold. Don’t imitate her. 
Youth is best preserved by a cheerful temper. 
Zine-lined sinks are better than wooden ones. 


& regulate the clock by your husband’s watch, and in all appor- 
tionments of time remember the Giver. 


RECHT tS: 


STEWS, FRITTERS, Etc. 


Soups, Stews, Etc. 

Put the meat into cold water and let it grow warm slowly. 
Allow about 2 tablespoonfuls salt to 4 quarts soup or stew, where 
there are many vegetables, and one-half where there are few. 
Simmer slowly; never let a soup boil hard. Skim the grease off 
when it first boils, or it will not become clear. A quart of water 
to a pound of meat is a good rule. Keep the kettle covered tight 
that the flavor may not be lost. Never leave soups in metal pots. 
Thickened soups and stews require nearly double the quantity of 
seasoning required for thin ones. 


Mock Oyster Stew. 

Put 1 pint of tomatoes in a bowl. Stir into it 1 small tea- 
spoonful, of saleratus. Have ready 1 quart of milk in a kettle. 
When hot add the tomatoes, a piece of butter half the size of an 
egg, and pepper and salt to taste. Let this come to a boil. Serve 
with oyster crackers. Very nice. : 


Clam Soup. | 
1 pint of clam water, 1 of milk; scald separately, then mix, 
and thicken with 1 tablespoonful of cornstarch stirred up in 1-2 
cup of cold-water. If you add clams chop the heads fine. Add 


oyster crackers as you like. This is good with or without the 
clams. Add butter. Mrs. LINcOoLNn. 


HOWEVER EXPENSIVE and beautiful may 
be the cut glass and china, no table is half 
complete in its decoration without silver. 
This is often bought piece by piece, from time 
to time, and all to match. | keep a full line 
also of novelties for gifts. 


WATCHES ano CLOCKS REPAIRED 
AND WARRANTED BY 


F. W. HAYDEN. 


Established 1867. 


Middleboro Insurance Agency. 


feet GC) LaNS: 
GENERAL INSURANCE AGENT AND REAL ESTATE BROKER, 


Represents in Middleboro and vicinity 
The Best and Most Reliable Companies in the World. 


Insurance effected upon Property, Life, and Accidents, at lowest rates. | 


tRestaurant 


Oe eR 
Ladies’ and Gents’ Dining Room. Board by 
Day or Week. Caterer for Seppers. Also a 
full line of Confectionery and Fruit. 
No. 6 No. Main Street. 
Pee or US OK, 


Middleboro, Mass. 


Lobster Soup. 

t large lobster; take all the meat from the shell and chop fine. 
1 quart milk, 1 quart water. When boiling add lobster and 3 
rolled crackers. Boil 15 minutes, covered close. When done add 
butter, salt and pepper. 

Rice Soup. 

Soak 1-2 cup of rice and add to a soup, boiling one hour, in 

place of potatoes and dumplings. 


Corn Fritters. : ; 
Grate sweet corn into a dish and to 1 pint add 1 egg, one teacup 
flour, one tablespoonful cream, 1 teaspoonful salt. Mix together 
and fry like oysters. These have been used by me for a good 
many years. — | | Mary B. Forcer. 
Clam Fritters. 
Prepare a batter the same as for oysters, omitting sugar. Chop 
up an equal quantity of clams as you have batter. Mix together, 
drop spoonful of it in the hot fat and fry quite brown. 


Deviled Oysters. 

Put 1 cup of milk in double boiler to heat.. 2 tablespoonfuls of 
butter in saucepan; when melted stir in 2 tablespoonfuls of flour. 
Stir hot milk gradually into flour and butter. When this is all 
mixed add beaten yolks of 2 eggs, 1-2 spoonful salt and little 
pepper. Take off stove and add 1 pint chopped oysters, and put 
in buttered dish. Over top put 1 cup of cracker crumbs moistened 
in I-4 cup of melted butter. Bake 20 minutes. 


Sweet, Corn Oysters. 
Grate the sweet corn. To every pint add 1 well beaten egg, 1 


cup flour, 1-2 gill milk, 1 teaspoonful salt. Mix all together and 
fry on a griddle. 3 | 


Your attention is invited to 


the large lot of. 


Souvenir Ware 


Just Received by 


J. & G. E. Doane, 


Main Street, Middleboro. 


Wm. S. Andrews & Son’s, 
Noe 1 8 Nonth Main Street, 


Is the best place to buy the newest and best styles in Men’s, 
Ladies’ and Children’s Foot-wear. Our prices are as low as 
the lowest in every respect. Please give us a call before going 
elsewhere, and see for yourselves that it is a pleasure for us 
to please our customers in giving them a good fit, and goods 


that will give satisfaction. 


Rye Pancakes, 

I egg, I-2 cup molasses, a little salt, 2 cups sweet milk, 1 tea- 
spoonful cream tartar, and nearly 1 of soda, mixed with equal 
parts of rye meal and flour. Mix hard enough to scrape from the 
spoon in small balls, and fry in hot fat. Mrs. B. C. 


Entire Wheat Griddle Cakes. 


1 large cup entire wheat flour, 1 teaspoonful baking powder. 
Salt milk to make them right to fry. Put a lump of butter on each 
one when fried. As Eo TOVErS. 

Muffins. 

1 tablespoonful butter, 1 cup milk, 1 tablespoonful sugar, 2 cups 

flour, 1 tablespoonful cream tartar, 1-2 tablespoonful soda, salt. 
Vi8e-B. 
| Baked Potato. 

Pare and slice thin 3 large potatoes, 3 small onions. Place a 
layer of potato in a deep dish, a layer of onion, 2 thin slices of 
pork, sprinkling of salt and pepper. Continue in alternate layers 
until both potatoes and onions have been used. Fill dish with 
milk. Bake two or three hours, or until done. 


Salad Dressing 
1 egg well beaten, 4 tablespoonfuls vinegar, butter size half of 


an egg, 4 tablespoonfuls cream, cayenne pepper, salt, sugar, to 
taste. Boil until thickens. 


Nice for Breakfast, 

Chop fine the lean part off boiled ham. Get the spider hot, then 
put in a little butter, then the ham and a little pepper. Very nice. 
To Fry Clams. 

Dip in flour, then in eggs, then in flour. Fry in pork fat. Very 
nice. A. E. Love i. 
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Che Boston Store.. 


LEADERS 
IN LOW PRICES. 


Buy of the people who were first to introduce CUT 
PRICHS in MIDDLEBORO, in Dry and Fancy 
Goods and Patent Medicines. 


A PENNY SAVED IS TWO EARNED. 


We imete you to call and get our prices and quality 


before purchasing elsewhere. 


GHEORGE SOULE, 


Furniture, Carpets and Window Shades. 


Repairing of all Kinds Neatly Done. 


Musical Instruments a Specialty. MIDDLEBORO, MASS. 


CAKE. 


Too much care can not be given to the preparation of the oven, 
which is oftener too hot than too cool. However, an oven too 
cold at first will ruin any cake. Cake should rise and begin to 
bake before browning much, large cakes requiring a good steady 
heat, about the same as for baking bread. Layer cakes a brisk, 
hot fire, as they must be baked quickly. Allow about 30 minutes 
for each inch of thickness of a cake in a quick oven, and more 
time in a slow one. | 


Apple Filling for Cake. 


One sour apple, grated, 1 cup powdered sugar, mixed with 
white of an egg beaten to a froth. 1-2 teaspoonful lemon or a 
little nutmeg. Spread between the cake. 


Mrs. VAUGHN and BAKER. 


Harrison Cake. 


I I-2 cups molasses, I I-2 cups sugar, 1-2 cup butter, 3 eggs, 
1 teaspoonful soda dissolved in 1 cup of cold water, 1 pound 
chopped raisins, 1 pound of dried currants, 1-4 pound citron. 
Spice to taste. 


Jumbles. 


3-4 cup butter, 1 1-2 cups sugar, 3 eggs, 3 tablespoonfuls milk, 

1 teaspoonful baking powder. Koll, sprinkle with granulated 

sugar, gently roll in. Cut out with a hole in the centre and bake. 
Mrs. Ei. Pa Piao 
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 Gutman's Receipt. 


© © © 


Take almost any day. Add to your, best dress 
and new bonnet a large amount: of pleasant 
expression.’ Stir well, and let it ‘‘sit’” about 
two seconds. We will guarantee the result 
to be a satisfactory picture. 


(By the way) better call at Butman’s Studio, 
45 Centre St., and try the receipt. 


E 


VERY LADY may be her own painter if she 


uses the celebrated ‘‘Rubber Paint,’’ which has 
a gloss equal to varnish and is very easily 
cleaned. The latest and most convenient cook- 
ing utensils will always be found in our store, 
including everything in crockery, earthen, tin, 
granite and iron ware. The ladies will please 
calland see the ‘‘Beauty’’oil cooker, which is the 
best oil stove ever made for cooking purposes. 


Thomas W. Pierce, 
_ 47 Centre, Cor. School St. 


os 


Roll Jelly Cake. 


3 eggs, the yolks beaten with 1 cup sugar, 2 tablespoonfuls 
sweet milk. Beat the whites to a froth, mix with yolks and sugar ; 
1 heaping teaspoonful baking powder, 1 cup flour, flavor with 
lemon. While hot lay in cloth wet with cold water. Spread with 
jelly and roll quickly. Mrs. A. VAUGHN. 


Beat 3 eggs 3 minutes. Add 1 1-2 cups white sugar, beat 5 
minutes; add 1 cup flour and 1 teaspoonful] cream tartar; beat 2 
minutes; 1-2 cup cold water; beat 1 minute. Then add i cup 
flour, 1-2 teaspoonful soda, 1-2 teaspoonful salt; beat 2 minutes. 
This is so good to eat with ice cream, we have always called it 


Ice Cream Cake. | DAs: 
Beefsteak Cake. 


2 eggs, I cup sugar, 2 teaspoonfuls cream, 1 cup flour, sifted, 
1 teaspoonful cream tartar, 1-2 teaspoonful saleratus. D. A. P. 
Boston Cake. 
2 eggs, I cup sugar, 1-2 cup butter, 1-2 cup milk, 2 cups flour, 
1-2 teaspoonful soda, 1 teaspoonful cream tartar. Diva. 
Sponge Cake. 


I-2 cup water, I cup sugar, 2 cups flour, 3 eggs. 1) oS Ba 


Chocolate Cake. 


2 cups sugar, I-2 cup butter, 2 eggs, one cup milk, 3 1-2 cups 
flour, 1 teaspoonful cream tartar, 1-2 teaspoonful soda. Dissolve 
2 squares of chocolate in a little boiling water, add 1-2 cup sugar 
and 1 teaspoonful vanilla; to this add 2 tablespoonfuls of the cake 
and beat all together, then put first a layer of the dark, next light, 
until all is used. Do Aa, 
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Mrs. H. L. LEBARON, 


oo Millinery == 


Ladtes’, Misses’ and Child; ren’s 
Trimmed and Untrimmed Hats 


In all the latest styles. 
11 Centre Street, ; 


Middleboro, Mass. 
Successor to Mrs. A. W. Kelley. 


NATHAN WASHBURN, 
eAttorney and Counsellor-at- Law, 


Office, Room 3, Copeland’s Block, 


Centre Street, . . . . Middleboro, Mass. 
Fruit, 
Confectionery and Ice Cream. 
~——9er~ 


OYSTERS IN THEIR SEASON. 
SAMUEL SHAW , 19 Centre ee 


~ 
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Cream Puffs. 


1 cup boiling water, 1 cup sifted flour, 1 cup butter, 3 eggs. 
Melt the butter in the boiling water, stir in flour, stirring until 
smooth. When nearly cold add the eggs well beaten. Drop a 
spoonful at a time in pans. Bake in a quick oven. 

FILLING FOR SAME.—1I cup milk, 1 tablespoonful flour, 1 egg. 
Blend flour and egg together; heat milk scalding hot and pour 
over egg and flour. Return to the fire and cook until done. Flavor 
with vanilla or lemon. | 


Bride’s Cake. 


Cream together 1 cup sugar and 1-2 cup butter. Add 1-2 cup 
milk, 1 1-2 cups flour with 1 1-2 teaspoonfuls baking powder in 
it; 1 small teaspoonful essence of lemon, whites of 3 eggs beaten 
to stiff froth. Mix them well into the cake. This cake is mixed 
with the hands instead of the spoon, as it makes it finer and more 
moist. I use yellow frosting with a few drops of lemon in it. 


Cream Cakes. 
VER YING. 


I cup water, 1-2 cup butter; set on the stove and let it come to 
a boil; then add i cup flour; stir quickly till it clears from the 
dish. Let it cool a little, then beat in 4 eggs, 1 at a time, and 
drop on a buttered baking pan, 2 inches apart. Bake 30 minutes 
in a moderate oven. This makes 12 shells. When cold fill with 
cream. 

CreAM.—Scald 1 pint milk, add 2 eggs, beaten, 1 cup sugar, .2 
teaspoonfuls cornstarch. Flavor with lemon or vanilla. 


Mrs: S$. S;sbevenny, 


16 


House Painter and Paper Hanger — 


Work Done Satisfactorily. 


Agent for $1000 Prize Wall Paper. 400 samples to select from. 


A. A. HARDING, 


Shop and Residence, 44 School Street. 


Ephraim Hath-a-way 


of providing the very best of food for the hungry 
in the line of Meats, Poultry, Country Produce, 
Canned Fruits, Vegetables, etc. He is to be found at 


No. 5 Centre Street. 


Deane’s Department Store 


Now located at No. 7 No. Main St., opp. Hotel, 


Where you can find the best assortment in town in the line of 
Kitchen Goods, Farming Tools, Tin, Glass, Crockery 
and Wooden Ware. 


4 Sora KIB Oak 2 RR ele 


AUCTIONEER. APPRAISER. 
Real Estate and Insurance. 
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Harlequin Cake. 


3-4 cup butter, 2 cups sugar, 3 eggs, 1 cup milk, 3 cups flour, 
2 teaspoonfuls baking powder. Rub to a light cream the butter 
and sugar, add the well beaten egg yolks, and when this is light 
add the milk. Mix together the flour and powder and stir into 
the egg mixture. Beat the egg whites stiff and beat them thor- 
oughly into the dough. Divide the dough into four parts. Have 
two parts the color of the dough. Color the third with one square 
of unsweetened chocolate, melted. Color the fourth part with 
pink coloring, and bake each part in a Washington pie tin. Lay 
first a light cake, then a pink, then another light, then the choco- 
late. Between the layers spread lemon jelly and frost with white 
frosting. 


Dolly Varden Cake. 


2 cups sugar, 2-3 cup of butter, 1 cup sweet milk, 3 cups flour, 
3 eggs, I-2 teaspoonful soda, 1 teaspoonful cream tartar. Flavor 
with lemon. Bake one-half of this in two pans. ‘To the re- 
mainder add 1 tablespoonful molasses, 1 cup chopped raisins, 1-2 
cup currants, piece of citron chopped fine, 1 teaspoonful of clove, 
cinnamon and nutmeg. Bake in two pans and put in sheets al- 
ternately with a little jelly or white of an egg beaten to a froth. 


White Cake. 


I cup sugar, 1-2 cup butter, 1-2 cup milk, 2 cups flour, whites. 
of 3 eggs, I teaspoonful cream tartar, 1-2 teaspoo da. 


French Cake. i 


2 cups sugar, I-2 cup butter, 3 eggs, 1 cup milk, 3 cups flour, 1 
teaspoonful cream tartar, 1-2 teaspoonful saleratus. 


it) 


CLARK & COLE, 


e s 
Manufacturers of and 


dealers in 


oe Box Shooks. 


Printed Boxes a Specialty. 


Also, 
Boards, Box Boards, Long and Short 


Wood, Sawdust, ete. 


Wood Cut to Order and 
Delivered. 
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Y Lemon Jelly Cake. 


I cup sugar, 1 scant half cup butter, 2-3 cup cold water, 1 egg, 
2 cups flour, 2 teaspoonfuls Cleveland’s baking powder. Bake in 
layers and fill with jelly. 


Pork Cake. 


I pound pork chopped fine, pour on a cup boiling hot water, 1 
cup molasses, 2 of sugar, 4 eggs, I pound raisins, I pound cur- 
rants, I-4 pound citron, 1 teaspoonful saleratus, spice to taste, 4 
cups flour. 


White Cake. 


I cup sugar, 3 tablespoonfuls butter, 1 cup sweet milk, 2 cups 
sifted flour, 1 large half teaspoonful soda, 1 heaping teaspoonful 
cream tartar and flavor. Mrs. PorTER. 


Railroad Cake, 


3 eggs well beaten, 1 cup sugar, 1 heaping cup flour, 2 table- 
spoonfuls water, extract lemon, 1 teaspoonful cream tartar, 1-2 
teaspoonful saleratus, salt. 


Plain Cake. 


I cup sugar, I-2 cup butter, 2-3 cup milk, 1 teaspoonful cream 
tartar, 1-2 teaspoonful saleratus, 2 eggs, flour. 


Icing for Cake. 


1 tablespoonful cream, the white of 1 egg, 1 teaspoonful vanilla 
extract, and 2 cups confectioner’s sugar, beat together until it be- 
gins to thicken, then spread over the cake. 


+ 


A. W. HATHAWAY Os at 
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D. D. Sutlhvan, 


General Agent 
New York Life Insurance Company. 


Real Estate, Fire Insurance, Auctioneer, 


Justice of the Peace. 


Bank Block, Room 10, Middleboro, Mass. 


John S. Williams, 


Funeral Director and Embalmer, 


Having recently graduated at the United States School of Embalming, 
New York, and having had experience with one of the leading funeral directors 
of Fall River, feels competent to attend all cases and give satisfaction. 

Will be in attendance day and night at the Chapel next to the Congrega- 
tional Church, . ‘ 
22 and 24 Main Street, 


Also at Ltesidence, Fall Brook. 


Fine Clothing and 
Furnishing Goods 


Latest Styles and Lowest Prices at 


Wao EREACS, 


Homestead Block, South Main Street, 
MIDDLEBORO. 
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Plain Dark Cake. 


I I-2 cups sugar, 2 spoonfuls molasses, 1 cup butter, 1-2 cup 
sour milk, 2 eggs, 1 spoonful soda, 2 1-2 cups flour, a little of all 
kinds of spice, raisins and citron. 


Plain Cake No. 2. 


I cup sugar, I egg, 2 cups flour, 1-3 cup butter, 1-2 cup sweet 
milk, 1 teaspoonful cream tartar, 1-2 teaspoonful soda. Flavor 
as you like. Mrs. Lroyp PERKINS. 


Cake. 


2 cups sugar, beat in 1-2 cup butter and lard, beat the yolks of 
4 eggs and stir in 1 teaspoonful soda in 1 cup milk, 2 teaspoonfuls 
cream tartar, mixed in the flour, 3 cups flour, beat the whites of 
the eggs to a froth and stir inthe last thing. Flavor as you like. 


Layer Cake. 


Beat together 1 1-2 cups sugar, 3 tablespoonfuls butter, 3 well 
beaten eggs, 1 cup milk, 3 cups flour, 3 teaspoonfuls baking ene 
der, beat the whole well and bake in 4 layers. . 


Mrs. P. R. Benson. 


Hot Water Sponge Cake. 


4 eggs, 2 cups sugar, 2 level cups before sifted of flour, 3-4 cup 
boiling water, 2 teaspoonfuls baking powder, or 1 teaspoonful 
cream tartar, and 1-2 teaspoonful saleratus, Pour on the hot 
water after all the rest has been stirred together. 


Established 1877. 


D. S. SURREY. 


—— DEALER IN — 5. 


Granite and [Marble Monuments, 
HEADSTONES, MARKERS, ETC. 
ee ee IN Ee foe Bee 


MIDDLEBORO, MASS. 


Every Man Nis Money's Wow 


i INA ee 


WILLARD E. FAY’S HORSESHOEING SHOP. 


| have made no change in my former prices, but have added a cheap grade 
of shoes to accommodate all classes. Hoping that my trade will increase as 
rapidly in the future as it has in the past, | shall endeavor to accommodate my 
custom to the best of my ability. 


W. E. FAY, ARCH STREET. 


AVING recently started in business, | wish to call your attention to the fact 
that | carry a choice line of 


Butter, Cheese, Lard, Teas, 
Coffee, ees Canned Goods 
and Fine Groceries. 


My goods are standard and will commend themselves to all housekeepers. 
Soliciting a part of your patronage, | am yours respectfully, 


LOUIS RITTER, Jr. 


N. B—A card will bring me to your door. 
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Cheese Straws. 


I egg, 1 cup grated cheese, 1 tablespoonful butter, 1 tablespoon- 
ful milk, salt (about, salt spoonful,) cayenne pepper (small quan- 
tity.) Flour sufficient to make thick enough to roll out. Roll 
thin and cut in narrow strips and bake in greased pan. 


Mrs. T’. W. PIERCE. 
Angels’ Food. 


Whites of 11 eggs, 1 1-2 tumbler sifted granulated sugar, 1 
tumbler sifted flour, 1 teaspoonful vanilla, 1 teaspoonful cream 
tartar, sift the flour 4 times, then add the cream tartar and _ sift 
again, but measure it before putting in the cream tartar—sift the 
sugar and measure it; beat eggs to a stiff froth, add sugar lightly, 
then flour very gently, then the vanilla; do not stop beating until 
you put itin the pan to bake. Bake 40 minutes in a moderate 
oven, try with a straw and if too soft let it remain longer. Do. 
not open oven until cake has been in 15 minutes. Turn pan up- 
side down to cool, and when cold, take out by loosening around 
the sides with a knife and then ice; use a pan that has never been 
greased. The tumbler for measuring must hold 2 1-4 gills. The 
pans have feet. Bee 


White Lady Cake, 


I cup sugar, 1-2 cup butter, whites of 4 eggs, 1-2 cup milk, 1 
I-2 cups flour, 1 teaspoonful baking powder; flavor. 


Delicious Cake. 


2 cups sugar, I cup butter, 1 cup milk, 3 eggs, 3 cups flour, 1-2 
teaspoonful soda, 1 teaspoonful cream tartar. Beat the butter and 
sugar together, add the yolks of the eggs, then the beaten whites. 
Dissolve soda in milk, rub the cream tartar in flour and add last. 
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HAVE YOU SHEN THE 


SALES 


Ideas in Men’s, Youths’ and Boys’ Clothing, Hats, Caps and 
Furnishing Goods? If not, call at 


Sparrow Bros.’ Clothing House, 
LOWEST ONE-PRICE CLOTHIERS, 
23 Centre Street, Middleboro. 


Sun 
Insurance 
Office. 


Established 1710. 


The oldest company in the 
world. 


T. M. RYDER & SON, 


Agents, 


Copeland’s Block, 


¢ STABLISHED Cae 
1710 


ry ze 
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: Bangor Cake. 
h 3 cup butter, 2 cups sugar, 1-2 cup milk, 3 cups flour, 3 eggs, » 
ispoonful cream tartar, 1-2 teaspoonful saleratus. Flavor to 
, and bake in sheets in a rather quick oven, 30 minutes. 


Ribbon Cake. 

3 eggs, I 1-2 cups sugar, 2-3 cup butter, 1 cup milk, 1 teaspoon- 
tal soda, 1 cream tartar, flour to make a_ batter, 1 teaspoonful 
lemon extract. Bake in 3 loaves, adding to the third one all kinds 
of spice. Put the 3 loaves together with frosting, placing the dark 
loaf between the 2 light ones. * 


Ribbon Cake. 


4 eggs, I cup butter, 1 cup milk, 21-2 cups sugar, 3 1-2 cups 


flour, 1 teaspoonful cream tartar. Take 2-3 of this and bake two 


sheets. To the remaining 1-3 add 1 tablespoonful molasses, 1 tea- 
spoonful clove, allspice and mace, 1-4 pound citron, 1-2 pound 
currants and raisins. Beat tue white of 1 egg slightly adding the 
yolk to dark part. When baked arrange in layers putting dark 
between light and stick together with the white of the egg. Press 
one hour. Frost when cold. Mrs. F. N. Woopwarp. 


Cornstarch Cake. 
Whites of 3 eggs, 1 cup sugar, 1-2 cup butter, 1-2 cup milk, 
I-2 cup cornstarch, 1-2 teaspoonful cream tartar, 1-4 teaspoonful 
soda, 1 cup flour; flavor. V.& B. 


x Lightning Cake. : 

I cup sugar, 1 heaping cup flour, measured before sifting, a little 
salt, 1 teaspoonful baking powder, 1-4 cup butter measured after 
melting; break-in two eggs and fill the cup with milk and pour 
this into the dry mixture. Stir together quickly and bake. Flavor 
to taste. Mrs. 8. S. Lovett. 
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J.T. HIGGINS CAFE. 4 
ICE CREAM, FRUIT, a 


BP ONFECTIONERY. We 


LUNCH AT ALL HOURS. 


FRED P. CHACE, 4 ae 


pe LORISTs 


PLANTS, BULBS, AND CUT FLOWERS. | 
1S Pearl Street, - - Middleboro, Mass. 


_ YOU CAN FIND THE BEST RECEIPTS 


IN THIS BOOK, | 
THE BEST 


FRESH, SALT, SMOKED ad PICKLED FISH 


J. H. CUSHING’S CHRISTIAN HILL MARKET. 
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Nut Cake. 


I cup sugar, I-2 cup butter, 1-2 cup milk, 2 eggs, 2 cups flour, 
teaspoonful cream tartar, 1-2 teaspoonful soda, cup of chopped - 
raisins, cup of nuts. 

FROSTING FoR CAKE.—2 cups of sugar, 1-2 cup of-water. Boil 
until it hairs, then add whites of 2 eggs; beat until cold; add one 


cup of chopped nuts. Mrs. J. C. VAUGHAN. 
Ribbon Cake. 


2 cups sugar, I cup butter, 1 cup milk, 4 cups flour, scant, 4 
eggs, 1-2 teaspoonful soda, 1 of cream tartar. Beat butter, add 
sugar gradually, beating the while, then add extract. Beat eggs 
very light, add then the milk; measure flour after sifted; sift soda 
and cream tartar with flour; put into the mixture; beat quickly 
to mix well. Divide into 3 parts; take sheet pans, in each of 2 
put 1-3 of mixture. To the other 1-3 add 4 teaspoonfuls of cin- 
namon, i cup currants, citron cut fine. Bake in same manner of 
tin. Spread the light cake with jelly while warm. Place this on 
dark cake and spread with jelly. Place the other sheet of light 
on this. Press together if you like. Mrs. PorTeErR. 


Raisin Filling. 
I cup sugar, 4 tablespoonfuls water, boil to a syrup; white of 
one egg beaten to a stiff froth. Pour in it the boiling syrup, 
beating all the time. Add to this 1-2 cup raisins seeded and 


chopped fine; one-half cup hickory nuts, chopped. Spread be- 
tween cake. Ara oy 


Coffee Cake. 


I cup sugar, I cup butter, 1 cup molasses, 1 cup cold coffee, 
4 cups flour, 2 cups raisins, 2 teaspoonfuls baking powder. 
Miss BENSON. 
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Barnabas Sears. 
' [saiah Sears. ~ 


Henry W. Sears 
%) Nath! BH Parker. 


James L. Jenney, 


(Successor to J. B. LeBaron.) 


Dealer in 


Peal AND WOOD 


28 PIERCE STREET, 


ve) bs At ERO IVEA SS. 


eee 


Orders left with B. F. Tripp, will receiv. , prompt attention. 


Sponge Cake. 
x ALWAYS SURE. . 

2 eggs, I cup sugar, I cup flour after it is sifted, 2 teaspoonfuls 
baking powder, 1-2 cup hot water added last,—flavor to suit taste, 
a little salt. Mrs. BurGEss. 

Sponge Cake. : 
2 eggs, I cup sugar, 1-2 cup milk, 1 1-2 cups flour, 1 teaspeon- 


ful cream tartar, I-2 teaspoonful soda, a little salt. 


A Cheap Sponge Cake. 

I cup sugar beaten with the yolks of 2 eggs, then beat whites to 

a stiff froth. Two tablespoonfuls of milk, 1 teaspoonful of cream 
tartar, 1-2 teaspoonful soda, 1 coffee cupful flour. Flavor to taste. 

| Pia Te. 
Simple Sponge Cake. 

3 eggs, I cup sugar, I tablespoonful water, 1 cup flour, sifted, 
1 teaspoonful baking powder, 1 teaspoonful essence of lemon. 
Bake 20 minutes with a quick ftre. This same receipt can be 
used for Jelly frolls, instead of baking it as a loaf cake, pour it 
gpinto a dripping pan, with a piece of well-greased paper in the 
bottom of it. When done, turn it top side down on a clean towel 
take off the paper and spread the cake with some kind of tart jelly, 
then begin at one end, and roll it with the hands, covering the 
cake as much as possible. Press each end together; roll it in a 
towel, and lay it on a pillow to cool. 


Sponge Cake. 

3 eggs, beat 2 minutes, add 1 1-2 cups sugar, beat 5 minutes, 
add 1 cup flour, 1 teaspoonful cream tartar, in first cup flour, beat 
2 minutes. One cup flour, 1-2 teaspoonful saleratus, 1-2 cup 
water, a little salt, beat 1 minute and bake. 


E. F. TINKHAM, 


Watchmaker and Jeweler, 


MIDDLEBORO, MASS. 


C. W. MAXIM, 
nS, Planing, Moalding, 


Mower oc IN GS. 
Scroll Sawing and General Jobbing. 
Window and Door Frames Made to Order. 
MIDDLEBORO, MASS. 


ee 


fee ede PY. 


‘Choice Family Groceries. 
: CENTRE: >TRE Hee. 
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Sponge Cake. 


I cup sugar sifted, 4 eggs, yolks and whites beaten separate, I 
cup flour sifted twice, 4 tablespoonfuls hot water, 2 level teaspoon- 
fuls baking powder, add the whites of the eggs last, bake 20 min- 


utes. 
Fruit Cake. 


I 1-2 cups butter, same of sugar (brown,) 1-2 cup molasses, 4 
eggs, 4 cups flour, I teaspoonful soda, all kinds of spice, 2 pounds 
raisins, 2 pounds currants, half pound citron. 


Cheap Fruit Cake. 


I-2 cup butter, 2 cups flour, 3-4 cup sugar, 1-2 cup milk, less 
than 1-2 cup molasses, 2 eggs, 1-2 teaspoonful soda in molasses to 
foam, I cup chopped raisins, a little clove and cinnamon. 

Mrs. Lioyp PERKINS. 


Fruit Cake. 


3 eggs, I I-2 cups sugar, I-2 cup molasses, 1 cup butter, 3 cups 
flour, raisins, currants and citron, 1-2 cup tea, 1 spoonful soda. 
Miss BENSON. 


Fruit Cake. 


2 cups sugar, I I-2 cups butter, 4 eggs, 1 cup molasses, I cup 
milk, 5 cups flour, 1 teaspoonful soda, 1 pound seedless raisins, 
I pound currants, 1-4 pound citron. Bake slowly. 


Fruit Cake. 


I cup molasses, I cup sugar, 3 eggs, teaspoonful of saleratus 
dissolved in 1-3 cup of milk, 1 cup of butter, salt, teaspoonful of 
cinnamon, I nutmeg, 1-2 pound currants, 1 pound raisins. Flour 
to make it stiff. 


oe 

The meetings of the WOE. U, are held every other 
Tuesday of each month and are wholly non-sectarian. Alt 
members of other local Unions are invited, 

We would cordially invite all readers and advertisers of 
this book to study the work of the W. C. T. U, and then 
olde for themselves whether it is a worthy object or not, 
and if so, we would invite you to give us your influence, if 
nothing more, in the future. 

Our motto is, ‘For God and Home and Native Land.” 


Rooms open daily for use of f/adies. 
2 AEs 


wo 


White Mountain Cake. 


I cup sugar, '-2 cup butter, 1-2 cup sweet milk, 1-2 cup corn 
starch, t cup flour, whites of 6 eggs, vanilla, 2 teaspoonfuls bak- 
ing powder. Bake in layers. 

Frostinc.— Whites of 5 eggs, 3-4 cup sifted sugar beaten 
very light, vanilla. Spread between layers and on the outside. 


Fruit Cake. 

I cup sugar, 2 eggs, 1-2 cup molasses, 1-2 cup lard, 1 teaspoon- 
ful cream tartar, 1-2 teaspoonful soda, 2 1-2 cups flour, 2 table- 
spoonfuls cold water, 1-2 teaspoonful cinnamon and clove each, 
I-2 cup citron, I cup currants, 1-2 teaspoonful salt. Will keep a 
long time. 


Plain Cake. 
4 eggs, I-2 cup butter, 2 cups sugar, t cup milk 3 cups flour} 2 
teaspoonfuls cream tartar, 1 teaspoonful soda. Flavor. } 


Common Fruit Cake. 
4 eggs, 2-3 cup butter, 2 cups sugar, 1 cup milk, 3 1-2 cups 
flour, 2 teaspoontuls cream tartar, 1 teaspoonful soda, 1 cup rais- 
ins, I cup currants. Spice to taste. 


Sponge Cake. 
4 eggs beaten until light, 2 cups sugar beaten with eggs, 1 cup 
milk, 3 cups flour sifted, with 2 teaspoonfuls cream tartar, and 1 
of soda. Flavor. . 


Sponge Cake. 
3, eggs beaten light, 2 small cups sugar beaten with eggs, 2 tea- 
spoonfuls baking powder, with 2 cups flour sifted twice. Lastly 
1 cup hot water, a little at atime. Flavor. 


of 


~The Middleboro’ Clothing Co. 
No. 16 Centre Street, 


Pete nek WHERE YOU WILL ALWAYS FIND. THE. - 


Latest Styles and the Lowest Prices 


Ee Ne 


Peet, oy OU VRS a BOYS’ 


CLOTHING, 


Hats and Caps and Gents’ Furnishings. 
Our Mocha and Java Coffee 


IS MAKING NEW FRIENDS EVERY DAY. 


IT DOES SUIT OTHERS, 
IT WILL SUIT YOU. 


A FULL LINE OF 


BRUNSWICK CANNED GOODS 


_ ALWAYS IN STOCK. 


ek). S. SMITH.” 


SO Centre Street. 
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Cream Puffs. 


1-3 cup butter, 1 cup water heated to boiling, then stir in 1 cup 
sifted flour. When this is cool, add 4 beaten eggs and stir till 
smooth. Drop with-a spoon into a panand bake ina quick oven 
25 minutes. Fill witha cream of 1 cup boiled milk, stir in 1 table- 
spoonful flour, 1 egg, 3-4 cup sugar, mix-_rather-hard and roll. 


‘Our Great Grandmother’s Receipts.” 


SPONGE CAKE—1I poun of sugar, 9 eggs, the weight of 4 eggs. 
of flour, beat the yolks and whites separate, mix the sugar and 
eggs together before you add the flour, a little nutmeg. 

SPONGE C—5 eggs, 3 cups of flour, 2 of sugar, a little sinanon. 

Pounp C—3 eggs, 9 spoons full of butter, 3 of sugarr, and 3 
handfuls of flour. 


Cream C—4 cups of flour, 3 of sugar, 1 of butter, 1 of cream, 
5 eggs, 1 tea spoonful of pearlash, rub the butter and sugar 
together then add the rest. 


CaKkE—1 tea cup of butter, 2 of sugar, 3 of flour, and 4 
eggs. | 
CookiEs—t cup of butter, 1 of sugar, 1 egg and flour. 


INDIAN PupING— 3 pints of scalding millk, 7 sponsful of fine 
indian meal, stir well together while hot, let it stand till cool, add 
4 eggs, half pound, of butter,—spices and sugar,—bake four hours. 


ComPposiTion CAKE—1 pound of flour, 1 of sugar, half a pound 
of butter, 7 eggs, half pint of cream, and a gill of water. 

Trea CakE—3 cups of sugar, 3 eggs, 1 cup of butter, 1 cup of 
milk, a small lump of pearlash, mak it not quite as stiff as pound 
cake. ‘ 
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China . Decorating . and 
Ol. PAINTING 


eee tot rol Le ol Loe BE 


Mrs. J H. Cushing. 


ORDERS FILLED AND CHINA FIRED. 


©. WwW. CLARK, 


‘DEALER IN 


Fresh Vermont Greamery Butter, 


Cheese, Lard, Eggs, Teas, Coffees, Canned 
Goods, Extracts, etc. 


oe IAC TN STR Bed. 


DENTISTRY. 


Dr W. C. Woodward, 
“Room No. |, Bank Building. 


Dentistry in all its branches. Gold and Porcelain Crowns. 
Artificial Tecth on Gold, Rubber, or Celluloid Bases. 


Teeth extracted without pain. Reasonable prices. 
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‘Our Great Grandmother’s Receipts’’— Continued. 


Loar CakE—5 pounds of flower, 2 of sugar, 3-4 of a pound 
of lard, 3-4 of butter, 1 pint of yeast, 8 eggs, 1 quart of milk. 
Roll the sugar in the flower, add the raisins and spice at the first 
rising. 

Pint CakE—1 pint dough, 1 cup of sugar, 1 of butter, 3 eggs, 
I tea spoon full of pearlash, with raisins and spice. 

Sort GincER BrEAD—6 tea cups of flower, 3 of molasses, 1 
of cream, I of butter, 1 table spoonfull of ginger, and 1 of pearl- 
ash. ; % 3 aS 

Drier BreEAp—1 pound of flour, 1 of sugar, nine eggs, leaving 
out some of the whites, a little mace and rose watter. 


WonpERS—2 pounds of flour, 3 quarters of a pound of sugar, 
half pound butter, 9 eggs, a little mace, and rose watter. 

SPONGE CAKE—5 eggs, 2-4 pound of sugar, and a quarter of. a 
pound of flower. 

Paint—Take 1 pound of potatoes skined and well baked, 
bruise in 3 or 4 times that weight of watter, and pass them 
through a hair sive, add 2 pounds of fine chalk in powder mixed 
with double its weight of watter, and stir the whole together, this” 
material will form a glue to which eny colouring matter may be 
aded. 

Yrast—Boil 1 pound of good flour, a quarter of a pound of 
brown sugar, and a little salt in 2 gallons of watter for one hour, 
when milk warm, bottle it and cork it safe, it will be fit for use in 
twenty four hours. One pint to 18 pounds of bread. 

Cure For A Coucu—Take a lump of alum the bigness of a 
hens egg, put it into a quart of molasses and simir it over the fire 
in an earthen vessel till the alum is dead, and when cool take a 
spoonful as often as you feel the cough a coming on. 
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A. G. NEWTON, 


DEALER IN FINE 


BOOTS, SHOES and RUBBERS 


TRUNKS AND BAGS. 


14 CENTRE ST., MIDDLEBORO. 


TO THE LADIES - 


You will find our **French Savine” 
Soap Powder and ‘‘Our. Own New 
England” Soap just the thing for 
every use in the home. You can get 
them of your grocer. We hope you 
will give thema trial. Yours respectfully, 


BRET? & SIMPSON. 


Things Worth Remembering. 


PANACEA FOR FEETACHE—When your work is finished sit 
down with your feet in as hot water as can be borne, adding water 
if convenient, for as long a time as possible. Three or four times 
will effect a cure, and you will not be troubled again in a good 
while. 


How Tro Treat Curs—There is nothing betterfor a cut than 
powdered resin. Geta few cents’ worth, pound it until it 1s quite 
fine, put it in a cast-off spice box with perforated top; then you 
can easily siftit on the cut. Puta soft cloth around the injured 
member, and wet it with water once ina while. It will prevent 
inflammation or soreness. 


To Keep Away Mice-—Camphor placed where mice are doing 
injury, will keep them at a good distance. 


PERPETUAL PasTE—Dissolve a teaspoonful of alum in one 
quart of water. When cold stir in as much flour as will give it 
the consistency of thick cream, being sure to beat up all lumps; 
stir in as much powdered resin as will lay on a five-cent piece, and 
throw in half a dozen cloves to give it a pleasant odor. Have on 
the fire a teacup of boiling water, pour the mixture into it, stir- 
ring well at the time. Put in an’earthen vessel, let cool, lay cover 
on and put in cool place. When needed for use take a portion 
and soften with warm water.» It will last a year and leaves no 
gloss on paper. 


Caution TO Composirors—To prevent any danger of blood- 
poisoning to employes in printing offices, one should wear wash- 
able goods throughout, and thoroughly change as often as twice a 
week, bathing at the same time, also attending closely to the 
bowels.—From a Physician. | 
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W hen looking for a Jardiniere Stand 
C all and see our Leader. 

T his is it, Antique Oak, Polished; 

U seful, Ornamental, Price right. 


We have it both 15 and 30 inches High. 


fee > BROTHERS, 


HOME FURNISHERS, 


Peis anc 16 Pain Street, 


Middleboro, Mass. 
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Ink stains on paper may be removed by a solution made as_fol- 
lows :—Dissolve a half pound chloride of lime in two quarts of 
soft water; let stand twenty-four hours and strain through a clean 
cotton cloth; add to an ounce of the lime-water, a teaspoonful of 
acetic acid; apply to the blot, and the ink will disappear. Dry 
with blotting paper. Bottle the remainder of the lime-water 
closely and keep for future use. 


‘‘Ready-money payments make one careful. Credit buys but 
little and costs much.” 


If onions are boiled in but little water in a small sauce pan and 
without salt, they will be most offensive and unwholesome. 

‘¢ Rise early, live soberly; work industriously, and rest content- 
edly.” 3 : ey 

If stung by wasp or bees, drop on sweet oil; there is seldom 
pain afterwards; or cover the skin with damp salt. 

The more silk about a person during a thunder shower the _bet- 
ter, as that fabric is a non-conductor of electricity. 

A silk handkerchief laid in the crown of a hat is a great pro- 
teetion to one so unfortunate as to be caught out in a thunder 
storm. 

Drop a large silver spoon into a glass can before filling and_ it 
will never break. 

Kerosene oil will make tin tea-kettles as bright as new. 


All housekeepers should know that onions put to soak in cold 
water five minutes before peeling them will prevent the eyes from 
weeping. | 

A raw potato, pared and put into doughnut fat will prevent 
doughnuts from soaking fat; remove potato when cooked. I find 
meat drippings much nicer than clear lard. 
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‘B\Boston, Mass. 


W Price 15 Cents.} 
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ISTOVE ENAM ca 
i For Sheet Iron, Stoves & Pipes. || 


See 


HNO HARD WORK! | 


NO DUST! NO RUST 


AS0LD BY ALL GROGERS|| 
1. Parlor Pride Mfg. Co.|| 


LWiiliere. ver Cy 


Chicago Ill, 


dacs itll nasil iat 


REE NCR 
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A pinch of flour is much better to test the heat of doughnut . 
fat; just as soon as a pinch of flour disappears and becomes brown 
put doughtnuts in; will find this much better than waiting for a 
piece of dough to cook, and which is likely to soak fat if not hot 
enough. 

Oyster shells, if mixed with coal, will remove clinkers from the 
inside of a stove. 

Save all small paper bags such as groceries come in, to put on 
the hand when rubbing off the stove, as they save the hand, and 
may be burned when done with. | 

Set a small dish of water on the back of the sitting room stove, 
the air will be better for those troubled with throat or catarrh. 

To test cake in the oven never insert a broom splinter, but draw 
it gently forward and put the ear close to the loaf, if it is not done 
there will be a little sputtering sound. When it is thoroughly 
baked there will be no sound. 

White dishes can be marked with one’s name on the back, with 
a common pen and ink, and it will not wash off for a long time. 

Never soak salt fish with the skin down, as the salt will fall to 
the skin and remain there. 

There is danger in lighting a fire with kerosene. 

Never fill or trim a lighted lamp. 

Keep matches in a closed tin box. 

Do not close the damper of your stove to early. 

Be sure to turn out the gas, never blow it out. 


When gas can be smelled in an apartment air the room well 
before bringing in a light or striking a match. 

For a stiff or lame neck lay a newspaper over the lame part, 
and iron with a hot flat. It will sometimes afford immediate relief. 
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Whitman. Sparrow & Co. 


Headquarters for all 
kinds of 


== DRY GOODS 


Speczal attention ts called to our Corset Depart- 
ment. Always tn stock will be found 
froyal Worcester, W. B., Her Majesty’s, 
am all grades and shapes. 

Livery pair warranted on any make of 
corsets sold by us. 


FOR GOOD’ FLOUR, 
Choice Butter and Cheese, and all other 
Desirable Groceries, 


PATRONIZE 
M. H. CUSHING & CO. 


4) Ge 


Their goods are warranted and customers are sure to get an 


equivalent for their money. 


M. H. Cushing. Matthew Cushing. 
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. PUDDINGS AND SAUCES. 


Puddings, 


In making puddings always beat the eggs separately, adding 
the whites the last thing. If boiled milk be used, let it cool a ht- 
tle before adding the eggs 


Mother’s Thanksgiving Pudding. 


t loaf baker’s bread sliced, soaked in milk, until very soft, add 
2 cups sugar, 2 eggs, I teaspoonful salt, 1 nutmeg, 1 pound raisins, 
a little butter. Bake five hours, very slow. M. A. KNOWLAND. 


Steamed Apple Dumplings. 


Take 3 or 4 slices of stale bread, soak in cold water 2 hours, 
press out the water, beat smooth with a spoon, take 1 spoonful 
baking powder, salt, 2 tablespoonfuls flour. Mux to a stiff batter, 
butter 4 coffee cups, put in a little of the batter, pare and slice a 
few apples, put in about'1-2 apple in each cup, then cover with 
batter, steam one hour. 

Sauce For Dump uincs. — Beat 1 egg to a foam, with 1-2 cup 
sugar, lemon or vanilla extract, pinch salt, serve “hot, run a knife 
around in the cup, turn out in saucers. 


Hermits. 


I I-2 cups sugar, 2-3 cup butter, 2 eggs, 1 cup chopped raisins, — 
2 tablespoonfuls cold milk, 1 teaspoonful soda, L teaspoonful cin- 
namon, 1 teaspoonful clove, nutmeg, flour to roll. 


E. W. BaILey. - 
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T. W. CLARK, 14 Lane Stree, 


— DEALER IN — 


‘Milk and Heavy and Light Creams. 


My ae passes your house twice daily, and cards for extraorders 
can be had. 


Thanks for past favors, and a liberal patronage is solicited. 


Telephone Bee 18-12. 


EE ee REED, 


—— DEALER:.IN, — 


Bees. Pork, Hams, Bacon, 


POULTRY AND VEGETABLES. 


1 BAST MAIN STREET 


O obtain the best results in cooking, each housekeeper should be 
provided with only 


Pure and Unadulterated Cream of Tartar, 
Soda, Spices, and Flavoring Extracts. 


Such supplies obtained from 


DRAKE'S PHARMACY, 


May be relied upon as being the best obtainable. 


Let 
9 
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Cranberry Pudding. 


. Yolks of 2 eggs, I cup sugar, 1-2 cup milk, Ir- 2 cup flour, 2 
tablespe ntuls bntter, 1:teaspoonful cream tartar, 1 teaspoonful 
_ soda, : caps cranberries. (Bake in cake tin.) 

SAUCE.—1 tablespoonful flour wet with a little cold water, then 
turn in a cup of boiling water. Boil 1 minute. When cold stir 
into the whites of 2 eggs beaten toa froth, 1 cup sugar. Then 
beat all till it foams. Mrs. SHERMAN. 


English Pudding. 


I cup colasses, 1 cup mille, I-2 cup butter, 1 cup chopped rais- 
ins, I ez, I teaspoonful saleratus, flour to make a stiff batter, and 
steam 3 hours. 

SAUCE FOR PUDDING.—I cup sugar, I-2 Rup bitter, 1 ego, «1 


cup boiling water. IsauRA F, FuLLER. 


Snow Pudding. 


Soak 1-2 box gelatine in 1-2 pint cold water over night; then 
add 1-2 pint boiling hot water, 1 cup sugar,.and the juice of 2 
lemons. Pour a little in a glass dish and color with coffee. To 
the remainder, add the well beaten whites of 3 eggs, beat until 
thick, pour this over that in the dish, and let stand until cold, add 
any kind of fruit if desirable. Make a soft custard for sauce. 
Flavor to suit the taste. ‘ | 


Steamed Wheat Pudding, 


1 cup wheat flour, 1 cup of milk, I cup chopped. raisins, I-2 
teaspoonful soda, 1-2 teaspoonful salt, 1-2 cup beef suet. oh 

SAUCE FOR PuppING.—1-2 cup butter, 1 cup sugar, 2 table-. 
spoonfuls milk, juice of 1 lemon, warm a little, add the beaten 


white of I egg. ‘ag? Dees 


. 
« 


aor 
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Eaton School. _ 


ROOMS IN GOPELAND BLO@Kk: 


x 


Seerooeme CEIVED AT ANY TIME. | 
meee OF TEACHERS—PLENTY OF BOOM; 


Address: AMOS H. EATON. 


eGET A MOVE ON!” % 
KEEP MOVING! 


And when you MOVE engage the services of 


ALEX. EATON, 


Furniture and Piano Mover, 
13 Pear St., Middleboro. 


| 8B WHITMAN. 
Expert Piano Forte and Reed Orean*Tuner, 


Visits Middleboro each year about the middle of March, July and November. 

Mr. Whitman has made a specialty of this work for thirty-five years, and has 
the endorsement of the leaders in the music trade. Don’t employ ‘ fakirs,” 
_those representing to do the work cheap. The experience may cost you 
dearly. Employ only the legitimate tuner who has a good reputation. Pianos 
and organs are too complicated and too expensive to be intrusted to the in- 
experienced workman, who may do irreparable damage. Leave orders at 
Elake’s Music Store just previous to above dates, and they will be faithfully 
aitended to. ‘Terms moderate for first class work. 
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Plum Pudding that the Men Like. 


3 loaves bread (5 cent ones,) 1 pound butter nearly, 5 eggs, I 
pound raisins, sugar enough to sweeten. Slice bread and butter 
well, then pack in layers in pudding dish as follows :—First bread 
and butter, sprinkle with sugar, raisins, ‘salt, nutmeg, (little’ of 
each,) milk to wet it, continue until all bread is used, let soak 
over night. Beat eggs and pour over the top, and a little more 
milk, 3 quarts of milk for the pudding. STILLMAN WILLIs. 


‘ Parker House Pudding 


I cup molasses, I cup sweet milk, 1 tablespoonful butter, 1 tea- 
spoonful soda, 1 teaspoonful clove. Mix as stiff as soft ginger- 
bread. 

SAUCE.—I egg, I cup sugar, 1-2 cup butter, 1-2 cup boiling 
water, extract. Beat all together. Mrs. ALEXANDER EATON. 


Orange Pudding. 


6 oranges pared and cut fine, strew over them I cup sugar, beat 
the yolks of 6 eggs, with 4 spoonfuls of corn starch, strain into 1 
quart of boiling milk, put the starch over the oranges when hot. 
Beat the whites of the eggs with 2 spoonfuls sugar and pour them 
over the starch. Brown in the oven, to be eaten cold. 

Mrs. Lioyp PERKINS. 


Troy Pudding. 


1 cup chopped suet, 1 cup milk, 1 cup raisins, 1 cup molasses, 
4 cups flour, 1 teaspoonful saleratus, all kinds spices, boil 3 1-2 
hours. Eat with cold sauce. Le Meat 


50 


The [liddleboro Gazette 


Still the leader in the volume and character of its local, 
suburban and county news. The clean and reliable home 
paper of Middleboro for a period of 44 years. Order it reg- 
ularly of your newsdealer, or send $2 to the publishers for 
a year’s subscription. WOOD & TINKHAM, Publishers. 


WE EXECUTE JOB PRINTING OF EVERY DESCRIPTION 
AT REASONABLE RATES. 


mee 1. Rounds, 


Hentist. 


Post Office Block, Middleboro, [lass. 


irae A a A OER, 


Special Attention Given to Frail Teeth. 


Vie Vas, OV, 


Newest and Latest Anaesthetics. 
Crown and Bridge Work in all its Forms. 
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Macaroni with Cheese. 


‘Prepare as for plain macaroni, then mix 1-2 cup crumbled 
cheese with the macaroni before adding the white sauce. I use 
clear milk in preference. 


Cerealine Pudding. 


I quart milk, 1 egg, 1-2 cup molasses, 2 cups cerealine, salt a 
little, a little ginger, beat the egg, add part of milk, and stir in 
the other ingredients, put into a pudding dish, add the rest of the 
milk, stir together. Bake 3 hours in a moderate oven. 

Mrs. Lioyp PERKINS. 


Apple Snow. 


I cup stewed apple sauce, rubbed through a sieve. Beat until 
white, then add 1 cup sugar, when well mixed add the white of 1 
egg beaten to a stiff froth. Beat well together and flavor to taste. 


Mock Indian Pudding. 


2 slices bread buttered both sides, pour over 1 cup boiling 
water, let soften. Then add 1 quart milk, 1 egg, 1-2,cup molas- 
ses, I-2 cup sugar, I teaspoonful cassia, very little salt. Bake 3 


hours. 


Prune Pudding. * 


Soak 20 prunes over night, cooked in morning till soft, then 
stone and cut up fine. 1 cup sugar, 1 level spoonful cream tartar, 
1-2 spoonful saleratus, put into sugar, whites of 4 eggs beaten 
stiff. Put all into prunes and beat hard. Bake 25 minutes. To 
be eaten with whipped cream. L. M.S. 


In buying a Piano or Organ 
Remember Three Things. 


You don’t know anything about either, do you? whether the 
action will act a year; whether the glued parts will separate 
or the felts become wooly as soon? Neither does your 
dearest friend, nor your teacher, does she? Then the opinion 


of neither will help you. 


Maybe one of you know the wide reputation of some great 
make; not the reputation from your local dealer, but a name 
long and honorably known everywhere. If you don’t know, 
find out; it will pay. Here are some we sell:— Decker 
Brothers, Estey, Brown & Simpson, Ludwig, Wilcox & 
White, Loring & Blake. Investigate them and buy none less 


famous. 
* 


The reason those we sell are great makes is because great 


makes are the only kind we sell. 


BLAKE’S MUSIC STORE, 


HEADQUARTERS FOR PIANOS, ORGANS AND SEWING MACHINES, 


MIDDLEBORO, MASS. 
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Rice Pudding. 
- iIcup rice, i cup sugar, I cup raisins, small piece of butter, a 
little salt, 2 quarts milk, stir together, bake, serve with sauce. 
Mrs. A. E. KEYEs. 


Lemon Pot Pie. 


1 lemon without seeds, squeeze and slice, 1 cup water. When 
boiling drop ina few dumplings. 


Vinegar Pot Pie. 


I ‘cup vinegar, 2 cups molasses, 1-2 cup water. When boiling 
drop in a few dumplings. 


% 


Frosted Lemon Pudding, 
1 quart milk, 1 pint bread crumbs, 1 lemon, juice and grated 
rind, yolks 3 eggs, 1 cup sugar. When baked spread with jelly, 
and frost with whites of eggs, and brown in oven. NOE ae 


Orange Pudding. 

Peal and slice 4 large oranges, lay in dish, sprinkle over them r 
cup sugar, 3 eggs, yolks only beaten, 1-2 cup sugar, 2 tablespoon- 
fuls corn starch, 1 quart boiling milk. Let this boil and thicken. 
Then let it cool a little before pouring it over the oranges. Beat | 
the whites of the eggs and pour over it. Set in the oven to 
brown. Mis: E. P. Puagcs. 


Baked Apple Cream. 

Pare and core 6 large apples, fill centre with sugar, bake until 
soft. For the cream—1 coffee cup milk, 1 egg, 1 teaspoonful corn 
starch, 1 teaspoonful sugar. Beat egg, starch, sugar and milk 
together, flavor with vanilla, cook in double boiler until done, 
pour this over the apple, eat cold. 
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INE FANOUS JERSEY HIK,| G. HE. PLACE, 
Bread and all kinds of nell Forte Broker, a 


Pastry. 


C.F. Harrington, Baker. EAST MAIN STREET. 


PERCY W. KEITH, ROBERT WEBB, 
Insurance an WATCHNAKER® AND = GENELER, 
Real Esiate, Se eee : 
: ain Street, a 
Room 3, Bank Building, MIDDLEBORO. ms 
“Miss D. L. DRIGGS, Mrs, M. DOWNEY, 
CHIROPODIST AND MANICURE, “Dvess Maker” 
26 Oak Street, and Milliner, B 


MIDDLEBORO, MASS. Next Door to Post Office. 


CORR & BURDEN, Mrs. F. P, CHACE & CO, 


Dressmakers, 


18 FEAR wo) REE 


15 North Main Street, 


MIBDDLEBORO, - - MASS. MIDDLEBORO, MASS. 


oe) 


Snow Pudding. 


Pour 1 cup cold water over 1-2 box gelatine when dissolved, 
add a cup hot water, 1 1-2 cups of sugar. When cool, add the 
whites of 3 eggs, beaten to a stiff froth, and beat all together 
thoroughly. Custard—1 pint milk, 1-2 cup sugar, yolks of 3 
eggs. Flavor to suit the taste. | 


Cottage Pudding. 


I cup sugar, butter size of an egg, 1 teaspoonful soda dissolved 
in 1-2 cup milk, 2 teaspoonfuls cream tartar, sifted several times 
through 1 1-2 cups flour, 1-2 teaspoonful vanilla, salt. Bake in 
deep pan 1-2 hour. . Serve warm cut in thick slices. 

SAUCE.—I cup sugar, beat to a cream like foam, with 1 egg, 
bring to a boil 1-4 cup milk, while boiling turn it over, the egg 
and sugar beat all together vigorously, for a few minutes, add salt 
and vanilla. This makes a rich sauce which is nice for many 


kinds of pudding. Mrs. W. F. TENNEY. 


Chocolate Pudding. - 


I 1-2 squares chocolate, 1 quart milk put on stove together, and 
let come to a boil, then addi cup sugar, 3 tablespoonfuls corn 
starch, yolks 4 eggs, when cool add the beaten whites 4 eggs with 


4 tablespoonfuls sugar for frosting, set inthe oven to brown, salt. - 


Mrs. PorTER. 
Orange Pudding. 

Slice 4 oranges, sprinkle over with sugar, take 1 pint milk, let . 
it come to a boil, beat up yolks 3 eggs, 1-2 cup sugar, stir into the 
boiling milk when cold. Pour over the oranges, beat the whites 
toa stiff froth, add sugar and spread over the custard, set in the 
oven until it comes a delicate brown. Mrs. J. C. Vaucun. 
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Wiiss A, Keit 


Teacher of Piano Forte, 


65 PEARL STREET, 


Middleboro, Mass. 


‘Boots and ‘Rubbers 
Neatly Repaired 


LOUIS RITTER, 


29 No. Main & Jackson Sts. 


Dr. Henry S. Swan, 


10 South Main Street. 


Office Hours: 
Sto 9 A. M. I tO 3 P. M. 
6.30 to 8 Pp. M. : 


Amos B. PAUN, M. UD. 


108 Oak Street. 


Office Hours: 


Till 8 a. M., 12 to 2, 7 to 8 P..M. 


A. VINCENT SMITH, M.D. 


Office Hours: 
S tog A. M., 12 to 2 and. 
7 to 8 P.M. 


SS Centre Street, Middleboro. 


MISS OVERHISER, 


Teacher of Piano Forte 
and Organ, 


40 Oak Street, Middleboro. 


George W. Stetson, 


Attorney-at-Law, 


Middleboro, 


Mass. 


Mrs“ Be livess, 


DRESSMAKER, 


216 Water Street. 
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Suet Pudding. _ 


Te 


1 cup chopped suet, 1 cup chopped raisins, 1 cup molasses, I 
cup milk, 3 1-2 cups sifted flour, 1 teaspoonful soda, salt and 
spice to taste, boil 3, hours. 


Snow Cream. 
Put in stew pan 4 ounces ground rice, 2 ounces sugar, 2 ounces 
fresh butter, 1 quart milk, boil 20 minutes until smooth, extract, 
pour into mould, serve cold. 


Mountain Dew Pudding. 
3 crackers pounded or rolled fine, 1 pint milk, yolks 2 eggs, — 
bake 1-2 hour, beat whites of eggs to stiff froth, add 1 cup sugar, — 
pinch of salt. Flavor with lemon, pour over the pudding | and 
delicately brown. Mrs. A. EATON, 


Lemon Slump. | es. 
; ; Jt 
1 lemon sliced, 1 cup water, 1-2 cup molasses. Boil while 
mixing a biscuit crust of : pint flour, putin dumpling, cook 15 - 
or 20 minutes, eat immediately. 


Tapioca Cream Pudding. Wa 

5 tablespoonfuls pearl tapioca, soaked 1 hour in a little water, I 
I-2 pints milk, 2 eggs, 1 cup sugar. Let it cook until it hee 
make a frosting of the whites, spread over the _ pudding, and set. 


in oven to brown. Flavor to taste. é: 4 
; Dark Suet Pudding. | oa m 
@ 2-3 cup suet chopped fine, 2-3 cup Porto Rico molasses, 1 tea- * 


spoonful soda, 1 cup milk, 1-2 cup raisins, 2 cups flour, 1-4 tea- ia 
spoonful clove, nutmeg and cinnamon each, a little salt. Steam 
2 hours.. ee 
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UTnEWS & RAMSEY, 


“ 


| z 
HAIR DRESSING 
and BATH ROOMS. 


4 CENTRE STREET, 
Middleboro, Mass. 


——= 


Se OU Facto oe 
in i ee ind Pry : et 
; ‘ de 


T.S. Hodgson, M.D. 


47 South Main Street. 


Office Hours: 
8 to'9o A. M., I to 3. Peame 


Telephone 10-4. 


——- 
PASZTOR & KLAR, 


Bakers and 


Confectioners. 


59 CENTRE STREET. 


_W. F. Fryer, M. D. 


Homeopathic 
Physician and Surgeon, 


26 Oak Street, Middleboro, Mass. 


Office Hours : 
8 to 10 a.m..1to 8, 7toSp.m. 


meee TIST. 


Lessons: 


+ 
a 


| hex 50 cents one hour or more. 28 Centre Street. 
4 Pa ? 
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Ss, HELENA M. NASH | 


C$ CUMMINGS HD. 


47 South Main Street. 


Office Hours: 
8 tog A.M., 1to3 P.M. 
Telephone 10-4. 


Harry B. Wentworth, 


Piano Tuner, 


7 BARROWS STREET. 


E Ee BwAKE: 
\pusical 4nstruments 


—AND— 


SEWING MACHINES 
REPAIRED anb RENTED, 


i 


Banana Pudding. 


ye 


1-2 box gelatine, 1-2 pint hot water, 1 pint cold water, 2 1-2 
cups sugar, 2 lemons, 4 large bananas. Dissolve gelatine in cold 
water, add hot water. sugar, and juice and grated rind of lemons, 
heat a few minutes. Cut up fruit in a moulded or fancy dish and 
pour over gelatine, etc. Set away to harden. To be eaten with 
whipped cream flavored with vanilla. 


Dutch Apple Pudding. 


I pint flour, 1-2 teaspoonful salt, 1-2 teaspoonful soda, 1 tea- 
spoonful cream tartar, 1-4 cup butter, 1 egg, 1 cup milk, 4 sour 
apples, 2 tablespoonfuls sugar, mix flour, salt, soda and cream 
tartar together, and rub in the butter, beat the eggs and mix it 
with the milk, then stir.this into the dry mixture, bake ina shal- 
low baking pan, pare the apples, and cut them in eighths, and lay 
them in rows on top of the dough and sprinkle the sugar on top, 
and bake in quite a quick oven from 20 to 30 minutes. Make a 
sauce by taking 1 tablespoonful corn starch, dissolve in a little 
cold water, add 1 pint boiling water, 1 cup sugar, piece butter 
size of an egg, a little salt and nutmeg, or any flavoring you 


choose. MRS2 2 boeeiae 
Show Pudding. 


3, tablespoonfuls. corn starch, 1 pint boiling water, cook 5 min- 
utes in double boiler, add whites 3 eggs, beaten to a stiff froth, 
stir or beat until nearly cold. Pour into mould and set in cool 
place. Beat yolks of 3 eggs with 1 cup sugar, a tiny pinch salt, 
stir into § pint hot milk. Put into a double boiler, stir constantly 
until smooth like thick cream. Just before using, turn the white 
part into a glass dish and pour the custard around it. Flavor the 
white part only. Mrs. P. R. BENSON. 
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Plum Pudding Without Eggs. 


Io common crackers, buttered and soaked, 1 cup sugar, 3 quarts 
skim milk, 1 cup raisins, stoned, nutmeg, put something under to 
keep from burning, bake slowly 6 or 7 hours, the longer the bet- 
ter, when cooled off run a knife around so as to clear from pot 
and turn out to be eaten cold with whipped cream, flavored and 
sweetened. Ae BO LOVEE: 


Light Suet Pudding. 


I cup chopped suet, yold 1 egg, 3 tablespoonfuls sugar, I 1-3 
cups sweet milk, 1-2 cup each of raisins and currants, 1-2 nutmeg, 
a little salt, 2 teaspoonfuls baking powder sifted with flour. Bat- 
ter not very stiff. Steam 2 hours. 

SAUCE.—Mix tablespoonful flour with cold water, pour over it 
boiling water until about as thick as cream; boil a minute, rub 
well together 1 cup sugar and piece butter size of an egg, and 
pour liquid over it. Just before serving, add white of egg beaten 
to a stiff froth and flavored. 


Milk Bread. 


1 pint milk; scalded and cooled, 1 tablespoonful butter melted 
in the hot milk, 1 tablespoonful sugar, 1 teaspoonful salt, 1-2 cup 
yeast, 6 or 7 cups flour. Measure the milk after scalding, and put 
it in the mixing bowl, add the butter, sugar and salt. When cool 
add the yeast, and then stir in the flour, adding it gradually after 
five cups are in, that it may not be too stiff; use just enough to 
knead it. Knead till smooth and elastic, cover, let rise till light, 
cut it down, divide into 4 parts, shape into loaves or biscuit. Let 
rise again in the pans. Bake 4o or 50 minutes. 
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MEATS. 


‘© As dinner time draws near, especially when dinner doesn’t, 


how we realize the emptiness of things below.” 


Pottrep BeEr—Chop pieces of beef, season with salt, sage and 
pepper, simmer a moment in a little butter and water, press, nice 
for tea or lunch, and a good way to use bits of steak and roast 
beef. 


Porrep Ham—A pint of chopped boiled ham with a little of 
the fat, mix 1 tablespoonful flour with cold water till smooth, add 
1-2 cup boiling water, when boiled well, add the ham with 1 tea- 
spoonful dry mustard. Mix well and press. Nice for sand- 
wiches. 


ToncuE—Place in cold water and boil slowly four or five hours. 
Remove, throw into cold water and peel the skin off. 


Royat Toast—Chop pieces of cooked beef, toast slices of 
bread, butter them and lay ona platter. Put boiling water to the 
beef, season with butter, salt and pepper, pour over the toast. 
Breakfast dish. ‘Dryaits Mrs. B. 


COOKIES, GINGER BREAD, ETC. 


Cookies require a quick oven. A‘ finishing touch” can be 
given them by sprinkling with granulated sugar and rolling 
over lightly with the rolling pin; or brush over while hot with 
a bit of rag dipped in a thick syrup of sugar and water, 


sprinkle with currants and return to oven a moment. 


Hernits. 


I cup sugar, I cup molasses, I cup raisins (chopped,) 2-3 cup 
butter, 2 eggs, salt, spice, 1 teaspoonful soda. Bake in a hot oven. 
Mrs. SHERMAN. 


Superior Ginger Bread. 


I cup sugar, I cup molasses, 1 cup butter, 1 cup sour milk, 4 
cups sifted flour, 1 tablespoonful ginger, 1 teaspoonful salt, 2 tea- 
spoonfuls saleratus, 2 eggs. 


Whop-Overs. 


Mix 2 heaping cups sifted flour with 1 large teaspoonful Royal 
baking powder, rub into it a piece of butter as large asa _ walnut, 
then add 2 eggs, 1 large spoonful sugar, 2 cups sweet milk, a little 
nutmeg and salt, melt the butter, bake in cups in a quick oven. 


Ginger Snaps. 


Fill a cup 1-2 full sugar, then fill it up with molasses, put on 
stove and let it boil up. Then take 1-2 cup lard, 3 tablespoonfuls. 
boiling water poured over lard, 1 tablespoonful vinegar, 1 tea- 
spoonful saleratus, 1 tablespoonful ginger, 1 teaspoonful salt, 
flour enough to stiffen, roll very thin and bake in a hot oven. 


63 


ie 
ee 
ee 


Soft Molasses Cookies. | 


roll quite thick if you want them soft. Mrs. S. S. LovELt. 


Hermits. 


2 cups sugar, I cup molasses, I cup milk, large spoonful butter, 


cup of chopped raisins, all kinds spice, flour enough to make a 
stiff batter. 


Soft Ginger Bread. 
I cup molasses, I egg, I-2 cup sugar, I-2 cup melted butter, 1 
yeup boiling water with 1 teaspoonful soda, 1 teaspoonful ginger, 
3 cups flour. 
Molasses Cookies. 


2 cups molasses, 1 cup lard, 1-2 cup hot water, teaspoonful each 
soda, and cinnamon and salt. Flour to roll thick. 


ty 


Cookies. 


2 cups sugar, I cup butter, 1 egg, 1-2 cup sorr milk, 1 teaspoon- 
ful soda. 


Aunt Priscilla’s Cookies. 


I cup sugar, I 1-2 cups molasses, boiled, 1 small tablespoonful 
soda, 1 tablespoonful ginger, 2 of vinegar. Beat 1 egg with the 
sugar, stir all together, then add flour enough to roll. . 
~. Mrs. Lincoun. 


Molasses Cookies. — 


fit 


beret 
I cup molasses, 1 teaspoonful saleratus stirred into molasses, 


1-3 cup milk, after stirring in some flour, add 1-3 cup shortening, 
then add flour to make it stiff enough. 
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3 cups molasses, I cup butter, 1 cup water, 3 teaspoonfuls gin- | 
- ger, 3, teaspoonfuls saleratus, a little salt, flour enough to knead, — 


en =“ " ene ae 
=> be pad ars 
Pee a 


se Chocolate Frosting. | 
_ 1-2 cup-grated chocolate, 1-2 cup sugar, butter size of a nut, 2 


__tablespoonfuls milk. Boil 5 minutes, pour over the cake while 


“Sy ~ hot. ‘Enough for z loaves. 


Lemon Cookies. 


1 cup butter, 2 cups sugar, 3 eggs, 6 cups flour, 1 teaspoonful 
_ soda, 1 lemon, grate the yellow and strain the juice, flour to roll. 


19 305. dal a 
Ginger Snaps. 

I coffee cup molasses, 1 cup butter, 1 cup sugar, place on the 
stove and let it come to aboil. Take off immediately and cool,. 
add 1 teaspoonful soda and 1 tablespoonful ginger, and 2-3 cup 
water. Flour to make thick enough to roll. Roll thin and: bake 
quickly. 

Jumbles. ? 

2 cups sugar, I cup butter, 3 eggs, 1-2 cup sweet milk, 2 tea- 
spoonfuls cream tartar, 1 teaspoonful soda, 1 1-2 teaspoonful va- 
nilla. Cut out with doughnut cutter and bake. 


Mrs. F. N. Woopwarp. 
Nice Ginger Bread. 


I cup molasses, I cup sugar, 2-3 cup butter, 1 cup sour milk, 1 
teaspoonful soda, 2 eggs, 3 cups flour. _ B.C. BurceEss. 


Soft Ginger Bread. 

2 eggs well beaten, 1 coffee cup molasses, I cup sugar, 1 tea- 
cupful butter and lard mixed, 2 teaspoonfuls ginger, 1 teaspoon- 
ful cream tartar, 1 teaspoonful soda, dissolved in 1 teacupful 
milk, 1-2 teaspoonful salt. Flour enough to make the dough as 


stiff asa cup cake. Bake in a slow oven for 1-2 hour. 
Pe POPGAC EH 


2 cups ee 2 ‘wiapaontals sodti ina 
spoonful Shona UE a. little: salt, flour eee 
ae Patna. i aes OVER Fons: 

i eee tb, SL Siata neh ee ety ‘Vanilla ‘Wafers. 
rahe oes gore sugar, 2-2 cup butter, 4 faiieraponians m 
See ful vanilla, I egg, I 1-2 teaspoonfuls. cream. tartar, . 
 ful’soda, flour enough. fo roll out, roll” ‘thin and bak 
i | here ; rae. Sirsties 
aN eee ne nt RAN UM estat Seed Cookies. 
Perea sae I cup butter, 2 cups sugar, I cup milk, 3 eggs, 
- .¢ream tartar, 1 teaspoonful ‘soda, 2 teaspoontuls car 
Poll oa sift sugar over before baking. 


—— Petieh s ‘Sugar Cookies. pies 
eee cups. sugar, I-2 cup milk, 1 cup butter, 5 cups flout, 2 egies, . 
i : teaspoontal eee ¥ a oe | D. AN 


ix a P. 


ae ee Pekin | sean. } 


as ie ee cups sugar, L=2: cup ‘molasses, ri cup butter, 3 eggs, I cup 
currants, 1 cup raisins chopped, 2) Le els milk, 1 teaspoon- 
pe ace epics to Bas Flour te > roll, 


stage 
ee: 
(oye 


. Gaeeeecerian = as ty 
I cup sugar, 3° 4. cup butter or lard. 1 > cup molasses, 2 eggs, ‘i 
tablespoonful vinegar, 1 dessert Se ginger, I dessert spoon- 


ful soda’ dissolved i in water. ae ean 


- Molasses ‘Capes. 


1 teaspoonful saleratus in a cup, pour 3 tablespoonfuls boiling 
water to it, add 3 tablespoonfuls of.melted shortening and 1 cup 
molasses, add salt and ginger with flour. Miss Laura FULLER. 
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~ soda. 


_DOUGHNUTS, BROWN BREAD, Etc. 
oy a 
ya Baked Johnny Cake. 
iz ege, 1-2 cup sugar beaten together, r cup sour milk, r heap- 
ing teaspoonful of soda dissolved in the milk, salt. One cup of 
yn meal and one of flour, 1-2 cup of sweet milk or water. Beat 
gether; have the pan hot, with a tablespoonful of butter 


pb of sweet milk. Mrs. LINcoLn. 


Steamed Brown Bread. 


vo heaping cups of coarse Indian meal, 2 level cups of coarse * 
meal, 1-2 cup of flour and a little salt sifted together. Take 
( up molasses, stir into it a little more than 1-2 teaspoonful of 
Put this into the meal and mix with luke warm water 


nearly as thin as griddlecake dough. Steam in a brown bread, 
steamer 2 1-2 hours. Mrs. B. C. BurGEss. 


Brown Bread (boiled.) 
3 heaping cups meal, 2 heaping cups eraham flour, 1 quart milk, 


1 cup molasses, 1 heaping teaspoonful soda. Mix up cold. Steam 
6 hours; the sneer the better. 


Doughnuts. | ve 
2 eggs, I I-2 cups sugar, 1 cup milk,.2 teaspoonfuls baking 
powder, salt, nutmeg, flour to roll out. | . a 


Sour Buttermilk Doughnuts. 


I cup sour buttermilk, 1 teaspoonful saleratus, 2 eggs, 1 cup 
sugar, nutmegs, flour to roll as soft as you can. Fry in hot fat. 
pee be ae A. E. Love. 


id 
- 
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Ae Doughnuts. 
eggs, L cup milk, 4 teaspoonfuls melted butter and lard, 
even teaspoonful soda, 2 cream tartar, salt, flour. 2 Crops 

Mrs. W. T. du 
Doughnuts. 


I cup sugar, 2 eggs, 1 tablespoonful melted lard, 1 cup milk 
2 teaspoonfuls cream tartar, 1 teaspoonful soda, salt, flour to knez 
as soft as possible. 3 Mrs. A. VAUGHN 


Raised Doughnuts. 


I cup sugar, 1 cup sour milk, 2 eggs, 1 teaspoonful s 
meg and salt. Mix soft, stand over night; in morning 
roll and fry in hot lard. % 


Mrs. Baker’s Brown Bread. 3 
2 cups Indian meal, 2 cups rye meal, 1 cup flour, 1 cup mo- 
‘lasses, 1 teaspoonful soda, 1 teaspoonful salt. Mix thin and steam 
3 hours. Bake 1-2 hour. 


Corn Cake. 


I cup water, pinch of salt, 2 tablespoonfuls of molasses, 1-2 ~ 
teaspoonful of soda, granulated Indian meal and flour enough to & 
make a batter so that you can pour it out. Bake 30 minutes. 

: ae Mrs. E. W. BAILEY. 
Brown Bread. , 


2 cups Indian meal, 1 cup rye meal, 1 aes 3 cups milk, é 
1 heaping teaspoonful soda, 2-3 cup molasses, : a ee salt. Steam 
3 1-2 hours. Ti cae eRe . 


Doughnuts. 


68 


PASTRY. 


eecnrevent th e juice of pies from soaking tnto ‘the unde 


_ crust, beat an egg well, and with a little piece of cloth dipped 
into the egg, rub over the crust before filling the Pee 


_A good rule for pie crust is 1 coffee cup lard to 3 of sifted flour, 


with a little salt, which makes 4 common-sized pies. 


Apple Washington Pie. 


_ Icup sugar, 1-2 cup milk, 11-2 cups flour, 1-2 teaspoonful sal- 


_-eratus, I teaspoonful eorn-stareh, butter the size of small egg, 2 
eggs, (reserving 1 white,) vanilla. 


For Firtinc—Beat white of 1 egg, add 1 cup sugar, and 1 good 


sized apple grated. These will have to be beaten 15 minutes. 


LauRA FULLER. 


Lemon Pie. | 
2 eggs, yolks and whites separated ; add to the/yolks 1 cup sugar 
and grated rind, and juice 1 lemon, 4 tablespoonfuls milk, and a 
little salt, add the whites beaten thoroughly, just before putting in 


pie. Bake in 2 crusts. Mrs. DunHam. 
Lemon Pie. ae | 
I egg, 1 lemon, grated rind and juice, 1 cup sugar, 1 table- 


spoonful flour, 1 cup milk, salt. VM ee 3B: 


Lemon Pie. 

2 lemons, 2 cups sugar, 5 eggs, 2 tablespoonfuls corn starch, I 
pint milk, grate the lemons, add the juice. Stir together, scald 
the corn starch with water, this will make 2 pies which must be 
baked in rich puff paste. 
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- sugar, ee eile 2 tablespoonfuls corn starch, ao come 6 eggs. 4 
Bake. Beat the whites to a stiff froth, add six tablespoonfuls 

sugar, pour over the pies when nearly cold. Place in oven and — 
brown slightly. This makes 2 pies. Mrs. F. N. Woopwarp. 


e Tere of Lemon Pie. Seid 


Juice 1 lemon, outside rind grated, 1 cup sugar, I egg, 1 large a 
tablespoonful corn starch in 1 cup boiling water. Make crust as AQ ze ) 
usual, fill, cover and bake. ® 


>» 


Lemon Pie. — . 


The juice 1 lemon, 1 cup sugar, I egg, #2. Cup milk, 2 table~ 
‘spoonfuls flour. Bake with 2 crusts. 


| Rhubarb Pie. Ke B 
ie I cup chopped 4 ‘hy barb, 2 eggs, save out white bie 1 for frosting, _ ; 


eet hes goa Picco flour, very small piece of butter. .— 
Mrs. Lioyp PERKINS. 


ee Tart Pie. 

1 cup molas ses, I 1-2 crackers pounded fine, 2 spoonfuls brown | 
‘sugar, 2 spoonfuls water, 2 spoonfuls vinegar, clove, nutmeg and ae 
cinnamon, I-2 cup chopped raisins. Mrs. ALEx. EATON. 


% Cream Pie. ae 
I cup sweet cream, 2 heaping spoonfuls sugar, 2. heaping 
spoonfuls flour. Flavor with lemon. Bake as custard pie. 
Frostinc—Beat the wl “{ 1 egg to a stiff poke: add 
spoonful sugar. Spread it . pie. 


es pe 2 a 


Branberries. Bre. | 

I lemon, I egg, I cup sugar, 1 cup chopped raisins, 2. | 
Sracke make a good pie paste, add 1 spoonful to each’ tur nover.: ee ahs 

Pig Ps a A. ieee 
ee Mock Mince Pie. cee hare 

I cup sugar, I cup chopped raisins, 1-2 cup water, I cup mo- 
lasses, I-2 cup vinegar, 1 tablespoonful butter, all kinds spices, 
will make 3 pies. 

Orange Pie. 

Juice and rind of 1 orange, yolks 2 eggs, I cup sua, 2 table- 
spoonfuls flour, 1 cup milk, a little salt. . 8 
_ Frostrne ror Prz—The whites of 2 eggs beaten stiff, 2 spoon- 
fuls sugar. Spread o on pie and set in oven to brown. 

: | LaAuRA FULLER.. 
Cranberry Pie. 
I cup sugar, 1 cup chopped cranberries, I egg. WW. & B. 
“oe & 
Lemon Pie. 7 

3 eggs, I cup sugar, I lemon, grate the peel and a the, whole 

of the inside. Bake with 2 crusts. This makes 1 lare ep 
Mrs. S. ‘¢ E: 


One Large Lemon Pie. “ 
The juice without seeds of 1 lemon, 1 cup sugar, I egey 2 
tablespoonfuls flour mixed smooth, add 2-3 cup water, put between 
crusts and bake. 


i Orange Cream Pie. 
_ Juice 2 oranges with a little of the peel gr ated, eggs, I cup 
sugar, 2 large tablespoonfuls flour. Cook until it feneuede: Bake 
‘d the crust before filling. This mz’.;2 pies if you make 2 crusts. 
No upper crust. eae i hee 
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Berean Bite, I cup Pail when baked, frost with the 
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a : e Ba xe ps | Washington Pie. 


I cup sugar, butter sizeof an egg, 1 cup milk, 3 cups flour, IT 


teaspoonful cream tartar, 1-2 teaspoonful soda. 


CrEAM FoR INstpE—Boil 1 1-2 cups milk, stir in 1 egg, 1-2 cup 
sugar, I-2 cup flour beaten in cold milk enough to pour well, mix 
sugar, egg and batter well, then pour into boiling milk and _ stir 
until smooth. Flavor when taken from the fire. 


Lemon Pie. 


Grate 1 lemon, mixing juice with the grated rind, I cup water, 
I cup sugar, t whole egg and yolks of two eggs, 1 piece of butter 
size of an egg, 1 slice of bread broken fine without the crust; bake 
with only an under crust. When done beat whites of 2 eggs with 
4 spoonfuls of sugar anda few drops of lemon; spread over the 
top, then return to oven to brown lightly. 


whites'o of 3 eggs, and i Buieesoantal sugar, brown in a cool oven. 


> 


An excellent way of preparing tomatoes ‘to eat he aig 
Peel and slice ripe tomatoes, sprinkling on a little salt. Drain off 
the juice and pour on hot spiced vinegar. 1 ie SANSA a 


Mother’s Pumpkin Sauce. 


Pare and cut only a good pumpkin in squares. To 12 pounds 
of pumpkin allow about 7 pounds coffee sugar or 12 pounds mo- 
lasses sugar, 4 lemons sliced very thin. A layer of pumpkin, a 
layer of lemon, a layer of sugar, and so on until allis in. Let 
stand over night covered up. Next day skim out pumpkin and 
lemon and boil down syrup, taking great care that it does not 
burn. Then put in fruit, cover and soak till can pierce easily 
with a fork. If syrup not thick enough skim out fruit and boil 
again, adding more sugar if you think it needs it. Mrs. BLake. 

Spiced Currants. ' 

5 pounds currants, 4 pounds sugar, 1 pint vinegar, 2 tablespcon- 

fuls clove, 2 tablespoonfuls cassia. Cook slowly one hour. 
Mrs. H. L. LEBaron. 


Chili Sauce. 


_ 1-2 peck ripe tomatoes, 1-2 dozen onions, small size, 3 green 
peppers. Chop onions and peppers, add 3 cups of vinegar, 4 
large spoonfuls sugar, 2 tablespoonfuls salt. Put all together and 
boil r hour. When cold put in bottles. Mrs. H. L. LeBaron. 
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3 Tomato Catsup. 

aaa 1 peck tomatoes; stew and strain. 1-2 tablespoonful ginger, 
1-2 tablesponful cloves, 1 tablespoonful cinnamon, 1-2 teaspoonful 
red pepper, 1-3 cup salt, 1-2 teaspoonful mustard, 1 pint vinegar, 
4 medium-sized onions, cooked with the tomatoes before being 
strained; 1 cup sugar. Cook slowly 4 hours. 

Mrs. H. L. LEBAron. 


Tomato Catsup. 

Cut up one gallon of ripe tomatoes and put in a porcelain kettle 
and boil. Prepare 1-2 pint of sugar, 1-2 pint strong cider vinegar, 
or more if not strong. One tablespoonful of salt, 1 teaspoonful of 
cloves, 1 of allspice, r-4 of a teaspoonful of cayenne pepper. Boil 
the tomatoes 1-2 hour and then run them through a sieve. Now 
put them on with the spice, vinegar and sugar and boil until there 
is about two quarts and a pint. Seal up hot. E, ‘PPuAces 


Piccalilly. 

Chop 1 peck of green tomatoes fine, sprinkle 1 cup of salt over_ 
them, let them stand over night, drain off all the liquid, then to 
the tomatoes add 8 green peppers, 8 onions, 1-4 pound of mus- 
tard seed, 1 ounce of whole cloves, 1 nutmeg, 1 teaspoonful all- 
spice, 1 teaspoonful cinnamon, 1 pint sugar, 2 quarts vinegar. 
Boil together. As soon as boiling add the other ingredients and 
boil 20 minutes. | Mrs. H. L. LeBaron. 


Chili Sauce. 


18 tomatoes, 5 onions, 5 red peppers, 3 tablespoonfuls salt, 
cup vinegar, 10 tablespoonfuls white sugar; chop fine, cook 1 1-2 
hours. Have tomatoes same size; remove skins by pouring boil- 
ing water over them. This is delicious with beans and meat. 


Mrs. LINcoun. 
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spoonfuls salt, 1 tablespoonful — age Mablespooaiul clove, 1 ie 
tablespoonful cinnamon, 1 teaspoonful black pepper, 1-2 teaspoon- 
ful cayenne pepper, 1 cup of sugar if you like. Boil 3 hours. 


Cucumber Pickles, 


I0oO green cucumbers about 2 inches long will fill four glass — 
quart jars. Soak 24 hours in rather strong brine. Then 
pour off the brine and rinse in clear water. 3 quarts pure cider 
vinegar. Scald the cucumbers in the vinegar. As soon as the 
vinegar is scalding hot dip them out, fill the cans, and then pour 
the vinegar over them till the can is full. Seal hot. ) 

Mrs hire he bACE- 


Flaxseed Lemonade. 


I quart boiling water, 4 tablespoonfuls whole flaxseed; steep 3 
hours covered. If very thick add more hot water and strain; add. 
juice of 2 lemons, sweeten to taste. This is very soothing in cases 
of severe colds. Mrs. P. R. BENSON. 


Chili Sauce. | 


54 tomatoes, 13 red peppers, 5 onions, 9 cups vinegar, 5 table- 
spoonfuls salt, 9 tablespoonfuls sugar, 1-8 pound cloves, 1-5 pound 
allspice, t-8 pound ginger. Boil it away one-half. 

H. LeBaron. 
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2 cups molasses, 1 cup sugar, 1 Pilessoontal vinegar, a small 
piece butter. 


Chocolate Caramels. 

I cup of molasses, I cup of sugar, 1-2 cup of milk, 1-2 spoonful 
of flour, butter 1-2 the size of an egg, 1-4 of a Soul of chocolate. 
Boil until hard; turn into a pan and mark into squares. 

Mrs. Litoyp PERKINS. 
Chocolate Caramels. 


I cup molasses, I-2 cup sugar, I-2 cup milk, piece of butter size 
of an egg; when it boils add 1 tablespoonful of cocoa or 1 square 
of chocolate. Pour into buttered pans and mark off into squares. 


Molasses Candy. 


I cup molasses, I cup sugar, piece of butter the size of an ege. 
When it boils add 1 tablespoonful of vinegar and 1-2 teaspoonful ot 
saleratus. Pour into buttered pans to cool and pull until white. 


Molasses Candy. 


2 cups molasses, 1 cup brown sugar, 1 teaspoon butter, 1 table- 
spoon vinegar. Boil until it will harden in cold water. ; 


Coffee Fraffie. 


I pint cream, I cup sugar, I-2 cup strong coffee. Whip cream 


with egg-beater till very stiff; add coffee and sugar and au in 


freezer, without turning. Freeze 2 1-2 hours. 


Ice Cream. 

I pint cream, 3 pints milk, 4 eggs, 2 cups sugar, flavoring as de- 
sired. Whip cream stiff. Beat whites and yolks of eggs separately. 
Put sugar and yolks together, then add whites, then cream, and 
lastly milk and flavoring. Adding fruits to this receipt makes it 
very nice. Mrs. SHERMAN. 
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stard, 1 tea Ne 
pepper, mix until very cr eamy ; i. egos beat very eles add athe . 


other ingredients; mix very thoroughly. Boil 1 pint of vinegar _ 


and 1 teaspoon of salt. As soon as it is boiling take from the fire 
and pour over the mixture very slow, stirring very rapidly. 
Mrs. H. L. LEBaron. 
Tomato Bisque. 


I can of tomato put through a colander, 1-2 spoonful soda, 
after it boils 1 quart milk, 1 spoonful flour mixed with cold water 
stirred. Season as desired with butter, pepper, salt. L. M.S. 


Filling for Banberry Tarts. 


I cup sugar, 1 egg, 1 cup chopped raisins, juice of 1 lemon. 


Roll and cut crust and make like apple turnovers. 
Caramel Frosting. 


2 scant cups sugar, 2-3 cup milk, butter size of an egg; boil to- 
gether 10 minutes; flavor, and beat until nearly cold. 


Baked Pears. 


Fill a stone jar with pears (pared and quartered) with sugar 
enough to sweeten. Cover with water and bake until red. 


Beef Loaf. 


2 pounds chopped beef steak, 1 cup chopped fat pork, one cup 
rolled crackers, 2 eggs, salt and pepper. Bake 1 1-2 hours. 
Mrs. Lucetta H. PETTEE. 


Tea Lobster. 


Mince the meat of a lobster fine, add the green part; heat a 
cupful of vinegar, add salt and pepper to taste. When scalding 
hot stir in the minced lobster till it begins to boil. Take from 
fire and serve hot. Garnish with lobster claws. 
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